GASTRONOMIQUE EVENING

WEDNESDAY 29TH FEBRUARY 2012
5 Courses & fee apetitity - £24.90

VELOUTE DU BARRY - PROVENCE
A swooth and rick caubitfower soup finished with cream aud resh chives

QUENELLE DE BROCHETTES SAUCE NANTUA - SAVOIE
Pikee wousse poached in a light broth sewved with a shebliisk sauce

PATE DE CAMPAGNE- ARDENNE
A country style temnine with congit pork and chicken Liver senved with marinated prunes

BOUDIN NOIR AUX POMMES - SAVOIE
Pau fried black pudding with sautéed apples in Calvados and dressed watencress

RACLETTE DE REBLOCHON — RHONE ALPES
Raclette of reblockon cheese with roasted baby potatoes and Romemade bread

FOIE DE VEAU A LA LYONNAISE - RHONE-ALPES
Pan seaned calbues diver senved with pansleyy powmes punse and canamedised ouions

POT-AU-FEU - iL DE FRANCE
Bhaised feather blade of beety with baby vegetables, smoked bacon and thyme dumplings

RAVIOLI DE CHAMPIGNONS SAUVAGES - ALSACE
Wild mushroom navioli with tamagow, senved with buttennut squash purée and crisp sage Leaves

TRUITE AU FOUR - NORMANDIE
Whole baked trout stufyired with feunel and dill and finished with a capen butter

PAVE DE SAUMON ROTI A LA SAUCE MOUTARDE - BOURGOGNE
Roasted fillet ofy salmon with a Champagre and Dijon mustard sauce gamished with craypisk tails

FROMAGES
Selection oy Kegional Tfrench Cheese with homemade chutney, grapes, celeny aud biseuits

MOUSSE DE CHOCOLATE AVEC I’ORANGE - iL DE FRANCE
Dank chocolate and onauge mousse sewved with Razebuut biscuits

TARTE AUX POIRES - NORMANDIE
Wanm pear and almond tant served with a vanibla creme Chantilly

CREME CARAMEL — LANGUEDOC- ROUSILLON
Classic Zfnench dessert made with sugan, mille and eggs

cLiry pus




